
The Rambler Visits the Old Home ofGeorge Mattingly
THE story of Edward Mattingly

and his family and their home
near the foot of 3d street south¬
east, close upon the Eastern

branch, was briefly told last Sunday,
ar.d in concluding that narrative the
Rambler said: "There was another
branch of the St. Marys county Mat¬
tingly family, which early settled in
South Washington. The first settler of
that branch to come to the District of
Columbia was George Mattingly, who
was prominent in Potomac transporta¬
tion lines and in real estatae, and he
was one of the founders of St. Domi¬
nic's Catholic Church."
The big brick house which was built

by George Mattingly and in which he
passed from earth in June, 1884, is still
standing, but it has been divided and
remodeled. The west half has been
greatly altered and converted into a
small apartment house and the east
half, essentially unchanged, is owned
and occupied by a grandson and the
great-grandchildren of George Mat¬
tingly. The house stands on the north
side of F street between 4% and 6th
streets southwest. In the- lifetime of
Mr. Mattingly the number of the dwell¬
ing was 477. That is now the number
of the apartment house, the undis¬
turbed half of the old home being No.475.

?
* *

It has been told the Rambler by on®
of the numerous Mattingly family that
this family was French, having been
settled for centuries in the Isle of Jer¬
sey, the southernmost and largest of
the Channel Islands. Long before the
introduction of Christianity Into the Is¬
lands the population consisted prin¬
cipally of Br.*y)ns, who were Celts, and
acordfng to authorities this original
population received successively an ad¬
mixture of Romans, legionaries, Saxons
and perhaps Jutes and Vandals. It is
said that Christianity was introduced
in the fifth century, and the names of
saints have been lavished upon the
topographic features of the islands.
A historian of the islands says that

they were made over to "William, Duke
of Normandy, in 933, and that after the
Norman conquest of England their al¬
legiance shifted between the English
crown and the Norman coronet, "ac¬
cording to the vicissitudes of war
policy." In the reign of King John ofEngland. 1199 to 1216, the future of the
islands was decided by their attach¬
ment to the English crown in spite of
the separation of the duchy of Nor¬mandy. There were various descents
upon the islands by French naval and
military forces during the reigns of theEnglish kings Edward II, Edward IIIand Richard LL and in the reign of Ed¬
ward IV one of the islands, Sark, was
taken by the French and recovered inthe reign of Marv.
According to the Rambler's informa¬tion, five brothers Mattingly settled InSt. Marys county. Md., in 1694. Obvious¬ly there Is an error in this date, becausethe Rambler finds the name in Mary¬land earlier than that. The name Mat¬tingly, variously spelled, appears

among the names of the 1,000 early set¬tlers of Maryland, with their earliestland surveys, as recorded in L*>rd Bal-

timore*s rent rolls for the various coun¬
ties.
A tract called "Mattenly's Hope," In

Charles count}', comprising: 800 acres,
was surveyed for Thomas Mattenly on
May 19. 1666. If one will take the time
to go through the old records of south¬
ern Maryland he will frequently come
upon the name. It is said that among
the five brothers who settled in St.
Marys county, one was named Ignatius
and one Caesar. The names of the
others seem not to have been preserved,
but the Rambler has read the will and
last testament of Thomas Mattingly,
planter, of St. Mary's county, probated
in 1714. He lived at a homestead call¬
ed "Mount Misery," and the tract was
called "Mattingly's Purchase." There
are certain bits of evidence that this
was not the same Thomas Mattingly,whose name was spelled "Mattenly,"
and whose tract. 'Tdattenly's Hope,"
was surveyed in 1666.

*
* *

The Mattingly family of St. Marys
county has spread itself all over the
United States. Many of them went with
the tide of emigration which set out
fromvthe old and closely settled lands
of Maryland to take up new, wild and
cheap lands in the Ohio and Mississippivalleys in the latter part of the

eighteenth and the early part of
the nineteenth centuries. One of the
first of the Mattingly to leave Mary¬
land, of whom the Rambler has record,
was Baptist Mattingly. He was a
brother of William Mattingly, who was
the father of Edward Mattingly, who
was born In 1779, and took up his resi¬
dence in Washington in 1804, and died
in April, 1867. Baptist removed from
Maryland and settled in Bardstown, Ky ,

where he married and had a family of
nine sons.
In searching for the story of George

Mattingly, one of the old residents of
South Washington, the Rambler has
come In possession of this note, written
by one of his grandchildren named
Clara: "Grandpa Mattingly was born
in St. Marys county on the 24th day of
December, in the year 1801. He had
seven brothers and one sister, all of
whom went west, while he came fhis
way when a mere boy, and he knew
nothing more of them. Cousin Joe
Mattingly was one of his brother's
sons. Aunt Delia says that is all she
knows. Aunt Thelia ought to know
more."
About the early activities of George

Mattingly fn Washington the Rambler
thus far has gathered but few facts.
He once owned the whole square of
land bounded by E and P, 4*4 and 6th
streets southwest, on the south side of
which the old brick house stands.
That square is numbered 495. The Dis¬

trict of Columbia assessment book giv¬
ing the assessments for the year 1802
shows that square as owned by Fran¬
cis Pratt and others, not named. The
notation is made in the old book that
the lots in the square are not calcu¬
lated. but that "the whole square con¬
tains 154,564 feet."

lhi the square was owned by
James Greenleaf. It had been divide^
into lots, but none had been built on.
In 1834 this square, still unimproved

in any way. is marked "Government,"
evidently having passed during: the
years intervening between 1819 and
1834 out of the possession of James
Greenleaf and into that of the govern¬
ment. In 1844 the whole square was
urider the ownership of George Mat¬
tingly. In what year between 1834 and
1844 he acquired it the Rambler did not
take the time to determine. In 1880
the assessment book shows the name
"George Mattingly" written in the
square in ink, while opposite that name,
in faint pencil, is the name "John 8.
Gallaher." In 1864 the name of John
S. Gallaher is written across the square
in ink, while opposite it, written In
pencil, is "George Mattingly."

In 1859 George Mattingly again ap¬
pears as the sole owner of the square.
Between that year and 1864 he seems
to have sold two lots of the square, one
to Michael Cullinane and one to George
F. Walker. Up to 1869 Mr. Mattingly
still owned the whole square, excepting

HOUSES OS !» STREET AT CORKER OF XD STREET SOUTHEAST.

GEORGE MATTISGLY'S OLD HOME.

lot 33, which belonged to Mtchael Culli-
nane, and lot 37 and half of 38, which
belonged to George P. Walker. It was
about 1840 or 1845 that Mr. Mattlngly
built the big brick house on the F
street side of the square, and the
grounds around It were among the fine
gardens of the capital.

*
* *

In connection with this square the
Rambler has come upon the following
advertisement published In The Star
of July, 1874:
By B. H. Warner. Real Estate Broker and

Auctioneer: Assignee's Sale of valuable lm-
proved and unimproved reel estate In Square 493
fronting on Four-and-a-Half street between B
and F southwest, on F street between Four-and-
a-Half and Sixth streets, on Sixth street between
ID and F and on E street, Four-and-a-Half and
Sixth.

The assignees named were John Hits,
B. H. Warner and Joseph S. Edwards.
The salesman named was J. T. Cold-
well. Mr. Mattlngly at about this time
was one of the large real estat^owners
of the District. Among the scores of
entries the Rambler has found these
transactions on the same day, August
7, 1873: Boughton & Moore to GeorgeMattlngly, an undivided third in square160, between U and V. 17th and 18th
streets northwest, $30,000; Webb & Ful-
lerton. assignees, to George Mattingly,eight lots, square 504, between O and P,

4% and 6th streets southwest, $10,000.
In the early seventies Mr. Mattingly

was doing business as a member of the
firm of Mattingly & Wheeler, auction¬
eers and brokers. 503 9th street, next to
the corner of E. The Rambler has
found that advertisement in 1872, and
others prominent in the same business
at that time were Latimer & Cleary, at
the southwest corner of Pennsylvania
avenue and 11th street; B. H. Warner,
729 7th street, between G and H; Green
& Williams, at the northwest corner of
10th and D streets; Duncanson Bros,
and William L. Wall & Co., in the new
Marble building.
Mr. Mattingly was throughout his life

Identified with the Catholic Church. Be¬
fore the organization of St. Dominic's
Church the Dominican priests celebrat¬
ed mass in the big parlor of the house
on F street and crowds of worshipers
knelt on the sidewalk in front of the
house. There is a hint of this in the
following news notice, which the Ram¬
bler found in The Star of July 1, 1884:

The funeral of George Mattlngly took place
this morning from his late residence. No. 477 F
street southwest. The pallbearers were George
Plant, Dr. J. Webb Rogers, Fenwick Young,
John F. Riley, George E. Kirk and Job Barnard.
The cortege proceeded to St. Dominic's Church
where solemn high maw was said. Rev. Father
Logan being the celebrant. Rev. Father Rorb-
ford, deacon, and Rev. Father Hogan sub-
deacon.

After the mass Rev. Father Coll delivered an
address in which he spoke of the many good
works of the deceased. He said that when the
Dominican fathers first came to this city Mr.
Mattingly'a bouse was the first place they found

a home. The floral oSeringa were profnsa. The
remains were placed In a vault at Mount 01-
iret cemetery.
Among the "Condensed Locals" of The

Star of June 27, 1884, was this:
Mr. George Mattlngly, an old and wall known

citizen, is extremely ilL Bis phyaielan la
doubtful whether he will live the day through.
In a beautiful part of Mount Olivet

cemetery a tall marble shaft* shaded
by old oaks, bears on its several faces
the following inscriptions:

In memory of George Mattingly, died June
28, 1884. aged 82 years;

Sacred to the memory of my beloved wife,
Mary Mattingly, who departed this life Febru¬
ary 28, 1866, aged 63 yeara;

Clara V. Browne, died April 18, 1900;George E. Mattingly, died August 20, 1901;
Our Mother.Louisa M. Mattingly, died May9. 1004.

at
* *

Across the way from this monument
Is another tall marble shaft, at the
base of which sleeps a daughter of Mr.
Mattingly. The monument Is inscribed:

Sacred to the Memory of My Dear Husband,George W. Talburtt, Who Departed This Life
Nov. 19. 1865, In the 47tli Tear of His Age.
At the foot of this monument are two

stones, one marked "G. W. T.," and the
other, much whiter and newer, "C. A.
T." That is the grave of Catherine
Arthelia Mattingly-Talburtt. In that
lot rest a number of the grandchildren

«nd great-grandchildren of Mr. Mtl-
tlngly.
Close around the Mattlnflr monu¬

ment the Rambler read the followtaff:
Nannie C.. wife of John F. Hlcfcay, %srn

June IT. 1847. died Mar 6, 1818? J. Osbr.
Hlckey, died Jnly 28. 1901. aged *1 fNii; Wil¬
liam Edwin Dougherty, born Mar. 18, lttl.
dted July 19. 1906.

Sacred to the Memory of Hasan BL Jfctasea.
wife of Lewi* Johnson, who departed this
life May 5. 1*61 ag-d years.
Sacred to the Memory of Anna, the d.led

and beloved wife of Lewi* JohMSB, Who de¬
parted this life on the ltth of January. 1868.
aged about 70 yeare.

Sacred to th* memory of Peter Lanrtl I>o-

Snt, a native of Paris, Prance, wfco departed
la life April 18, 1841, in th*- 70th year ex his

age, and Charlotte McNeill, hla wife. dsaAtev
of Gordon McNeill. Esq., born In DnMls/Irs-
land, who died I)ee. 5, 1*37, ared 73 yaar*This stone Is erected by their affectionate sod
aaly child. Anna Johnson, who emigrated With
them to America in 1790.

In the Johnson lot are the tomrtm of
William F. Leach, who died Mareh 10,
1900; Mary E. Leach, who diad ltX5.
aged eighty-two years, and Chart*®
Strahan, who died September 6, 181*.
aired fifty years.
Standing around the Mattingly lot are

tombs inscribed:

Charlea Alexander, died October 11, IStft. la
the 62nd year of his age. A native ef Paria.
France, but for the laat twenty-Bee years an
honorable and esteemed citisen of the United
States;
Mary B. Alexander, died Jany 6, 1881;
John Alexander. 1824-1881; Sarah E. Ales

aoder, hla wife. Adelald A. Alexander. Mwird
F. Alexander, Michael Ryan, died October 12,
1864 Ellen Gleeson hla wife, died Oetober 14.
1864; Thomas Burke, died Dee. 8. 187* age.l
79; Elisa Burke, his wife, died September 16.
lsrr, aged 6ft; Timothy Dubey died 1891. Bridget
Duhey died 1899; J. W. Drane, 1816-1006 aad
Elizabeth Ann his wife daughter of Thomas and
Deborah Burch, died 1863* George Juenemann
died 1884 and Barbara T. Juenemann died
1904; John H. Held died 1898, Johnay Sdwiii
died 1867 and Barbara T., beloved wtfa ef
Francis Howard, died 1877.

Nearby are three queer old tombs
which caused the Rambler to pause.
They are inscribed;

Barred to the Memory of Mrs. Mary fljMiniChichester Sweeny, wife of George Sweeny af
Washington, D. C., and daughter of the late
Bernard Hooe Esq. of Prince William Oraaty,
Va.. born April 22. 1799, died May 27, 1884;

Sacred to the Memory of George Sweeny, a
native of the city of Baltimore, who died in
this city after a residence of 56 years. Bern
April 22, 1789, died Nov. IS, 1848;

In Memory of Mra. Jane Sweeny, eifl of
George Sweeny and daughter of John Bran*,
late of Charles county, Md., died January 19,1847, aged 44 years.

It !s the belief of the Rambler that
George Mattingly married Mary Shan¬
non. a daughter of Luke Shannon and
Cordelia Wade, who were married in
Plscataway parish. Prince Georges
county. In 1774. Mr. Mattlngly*s chil¬
dren were Catherine Arthella, wh<»
married George W. Talburtt: George K.
Mattingly, who married Louisa Mitchell
Hedgemann of Stafford county, Va-; Clara
V., who married a gentleman name !
Browne; Cordelia, who married Samuel
Marsh; .John H., who married Moll in
Boury of Brooklyn, N. Y.; Martina, wh<»
married Edgar Bowling, and Sfennn,
who died unmarried.
William Mitchell Mattingly, son of

George E. Mattingly and Louisa Mit¬
chell Hedgemann. with his wife and
three children occupies the George Mat¬
tingly house. The list of the grand¬children and great-grandchildren of Mi
Mattingly now living in Washington la
too long for the Rambler to print inthis sketch.
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Special Correspondence of The Star.
PARIS. September 7, 1916.

THE Parisienne next door to us
went shopping.
She took two old fox boas to

the fur dealer to have one new
fox boa pieced out of them. Obviously,
the two worn ones were not of quite the
.«ame tint. "Helas!" the dealer said,
while turning them over, "they ought to
be re-dyed and we are not able to do it.
our fur dyes came from Germany."

She went to the perfumers to buy
curling irons to undulate her hair. "Oh,
madanie," said the girl, "our curling
irons are all sold out. They came from
Germany."
She stopped to buy pins at a famousEnglish shop, because, though French,she says that English pins are best."But these are not the pins you used tosell!" she queried to the manager, whohappened to be passing, and because sheKnew him. "No," he answered confi¬dentially, "I must confess to you thatour pins came from Dresden.""Never mind," she said, "I'll buy abriquet for my husband in the trenches,one of those mechanical silver briquetswhich lights itself when it -opens.""Madame," replied the manager, "wehave no more. They came from Vienna."

*
* *

Paris is full of these stories.
The French are consternated, ashamed

and angry to wake up to the dependence
on Germany to which, they had arrived,
unwittingly, before the war. even in the
little daily needs of life.
Drug specialties lack.they came

from Germany. Ked and blue pencils
are scare, bottles are scarcer, kitchen
utensils are dear, cheap optical goods
are dearer. Do you know why fashion¬
able feminine handbags now shut with adrawn ribbon instead of with a hinge?i he hinge frames came from Germany.And why the smartest perfumer of thenue de la Paixt whose products are purelyunapproachable Parisian, sells his lotionwith a common glass stopper? Theinetal sprinklers came from Germany."It won't be so after the war," threat¬en the French.
But how was it done? How did suchdivers German products push Frenchproducts out of their home market?Take drugs. Here is a good story. Wehave been told that Germany won herirade success by underselling, and itwas true, very much so. But. long ago,before the war, German drugs, phar¬maceutical specialties, clinical ther¬mometers, hypodermic "syringes andeven packed surgical dressings d)dwhat they pleased in Franco, at bigprofits. How did they keep their voguewhile raising prices?

*
* %

I have this glimpse from a French
army doctor. During the Morocco cam¬
paign of 1912, when a French Mediter¬
ranean liner was embarking a rather
large contingent of sick and wounded
troopers, the captain of a German boat
in harbor came on hoard and offered
his French colleague all the medicines,<ii*htfe<r.-tants and dressings which he
must certainly need for such an unex¬
pected lot of patients. He arrived at theiljrht moment, as the army doctors.ere not content with the liner's phar¬macy. The German captain's offer wasaccepted with real gratitude and theboat sailed, well stocked for all itsk ck and wounded.
Naturally, the French liner's home of¬fice got into communication with theGerman captain's owners to settle fortiie price, while repeating thanks andcompliments. But instead of the billwhich they expected, they received thevisit of one who introduced himself as

general agent in France of a wellknown German pharmaceutical house,and declared that his firm had offeredthe goods merely as samples, "only too
happy to be of service to the brave
French army." Yet the value of the
"samples" ran into the thousands offrancs.
"All the same, he left his price list,out of natural patriotic pride," con¬

cluded my informant. "And what could
the French management do? They gave
a considerable order, out of common
decency. And, by routine, the order was
repeated. The German drug firm had
.ne more big customer."
Now put that story with the follow¬

ing. I have it from a Belgian business
nan who travels much.

) In an African port." the a«ent of a' Trench trading lln, recalrad th, vlaltI

of the German consul, who said to him:
"I learn that the boat which you are
awaiting: and which ought to leave you
its steam launch before it sails for
France, has lost the launch while pass¬
ing a bar. Happily, there is a Ham¬
burg liner in port here with two
launches. I have requisitioned one of
them, and it is at your service."
The French agent was extremely

grateful, first, for the news, and, sec¬
ondly, for the Important service. By
economy, his French company, though
rich, had only one steam launch in those
waters, which it passed from boat to
boat and which was absolutely neces¬
sary for the landing of freight on that
primitive coast. An incoming boat was

Portuguese, "but he wanted an auto.
So he laughed and went to the agent of
the German steamship line, where the
result was different. The next boat
brought a real automobile, not a pic¬
ture, German make, naturally, billed at
20,000 marks and bill receipted.they
refused to accept a cent and declared
themselves happy to oblige. The col¬
lector also. From that day the German
liners boat continued loading arid un¬
loading after hours and through the
night, without paying any supplemen¬
tary port dues."
As the line had six boats in port per

month, the automobile rapidly paid for
itself, says my informant, the more so
as the steamship people were rumored

tel continued dumping. And when the
Toulouse men returned and tried to
close out their cheap suits in job lots
the German agents from whom they
had bought the dumped cloth paid them
a polite visit and renewed their offers
of goods at cut prices.
To the Toulouse men.although they

thought they knew the game.it was all
mystery. Here, of course, is the ques¬
tion. What gave two ready-made suit
.exporters in Spain the necessary cour¬
age, capital and wisdom to carry on
such a campaign in six cities? The an¬
swer is the German consul, commercial
attache and agent of a German trans¬
portation line, to begin with, and cer¬
tain chambers of compensations at

OJTB OF THE THREE PARIS HOUSES OP A GERMAN SILVERWARE FIRM WHICH. BEFORE THE WAR*
SIMILAR STORKS W ULLE, LYOX, ORLfiAXI, NARHBILLB, BORDEAUX AND BOUR6ES. IT HAD A FRENCH
NAME AND DID A BIO BUSINESS IN WEDDING GIFTS* ITS STYLES BEING FRENCH AND ITS SHOP FIT¬
TINGS ENGLISH.

due from France. It muit have a
launch. So the offer was accepted, with
sincere gratitude.

"See the result," says the Belgian
business man. "The French agent wrote
the story to his owners. They decided
that their previous economy was dan¬
gerous and that they ought to put a new
steam launch on each one of their boats.
The German consul must have rather
expected it, because there arrived in

Paris, from Hamburg, an agent of the
shipbuilders who had made the launch
which he had coolly requisitioned from
German third parties who could have no

possible interest in such a deal.the
owners of the Hamburg liner which
carried it.with an offer to furnish as

many similar steam launches as the
French company might need, immedi¬
ately. As at least three months would
have been demanded by French ship¬
builders to obtain delivery of a first
sample steam launch for such usage,
they gave the Hamburg man an ordtr
for six.and got them, two by two, on
each bi-weekly German boat."
one more example, I think, will give

us enough data of these mysterious and
really wonderful trade methods to make
American business men sit up and look
each other in the face with an Inquiring
expression . something like tnat of
these other Europeans.

I have it from a Portuguese choco¬
late planter who spends his vacations in
Paris, in war times exactly as in peace.
"The customs collector of a certain

foreign colony desired to buy an auto¬
mobile," tells ray gay Portuguese. "I
ought to add that the collector obtained
nearly all his income from duties levied
on imported merchandise."
He approached the' local agent of a

French transportation line, by prefer¬
ence, as he said, amiably, because
French autos were the best. The French
agent wrote his company fin Paris. The
company was diligent. And by their
next boat the man who wanted an auto¬
mobile received a full collection of
French catalogues.
"Beading matter fer a year/' says the

to have obtained It at half-price^ by
some mysterious workings or German
chambers of compensations.
And there you are.
Can the French do that sort of thing?

Imagine a French consul giving orders
to a French ship owner to relinquish
his private property? Never in life.
Can Americans arrive at it? Imagine

an American agricultural works ship¬
ping reapers and binders half-price to
an unknown mayor of a town in Para¬
guay on the request of a big American
transportation company? They wouldn't
belie\e it.
Of all the organisation behind the

scenes which makes It possible for
Germans these chambers of compensa¬
tions are the most wonderful.
Here i6 an example told by a.but

never mind.
In 1912, the German woolen-weavers*

cartel (like a trust, but different, be¬
cause directed by governmental experts)
made an extra dumping In France, to
beat the English competition in cheap
grades and that of home French mills
on their own ground in certain special¬
ties of light-weight summer suitings.

a
a a

Now, look. Materials for men's and
boys' suits were dumped so cheap that
it permitted a group of smart French¬
men at Toulouse, who knew the game,
to make them up Into ready-made suits
with cheap south of France labor and
sell them In Spain under the nose of
well established German ready-made
exporters.
Did It strain the system? Did the Oar-

man ready-made Arms quarrel with the
German woolen weavers? No, they took
their time, and so Improved the work¬
manship and quality of their products
for Spain, that, without lowering their
prlees a peseta, they had the smart
Toulouse men with their cheap steaks
In each city ahortly out of business.In Franc* the German weavers' ear-

home in the fatherland, to continue
directed by governmental experts.

*
* ?

The German consul in one Spanish
city, dropping everything, treated the
ready-made clothes men simply as their
business partner. The German steam¬
ship line took equal interest. In Mad¬
rid the commercial attache utormed
about and obtained concessions. There
were many meetings. Confidential let¬
ters went to Germany. An excellency in
Berlin made dates in Dresden with rep¬
resentatives of the weavers' cartel and
the clothiers' syndicate. Expert ac¬
countants drew up the compromise. And
thus two German exporters of men's
and youths' ready-mades were instruct¬
ed.not advised.to Improve their qual¬
ity and workmanship rather than cut
prices (this time), and were reimbursed,fixed living profits, plus all losses theymight suffer from selling *27 suits for
$13.60 in six Spanish cities.until the
French competition should be crushed.
According to Frenchmen, such cham¬

bers of compensations exist for all cate¬
gories of German export trade. Bythem exporting manufacturers are re¬
imbursed the difference between the
German home price and the cut price
necessary to kill competition abroad,after paying duties.
As to the interest of consuls and

steamship agents. It will be long before
other nations reach such a freemasonry.Here is the opportunity of the United
6tates.

It is a wonderful, wonderful oppor¬
tunity, the more so as a number of
other European countries have adopted
the same motto.
And, as even with this opportunity.

and motto.Americans will need all the
hints that any one can give them if they
are going to compete with Germany in
Europe or in South America, I suggest
that all Americans concerned shall
meditate the stories I have told here.
Or at heme, either!

STERLING HEILIG.

AMERICA LEADS THE WORLD IN CANNING INDUSTRY
BT JAMES B. MOBBOW.

ANEW legal specialist Is doing
business In some of the large
cities of the United States. He
readB the dally newspapers for

Items telling of the deaths of persons
caused, so It Is stated, by the eating of
canned foods.
Cm the cards, which he freely passes

around, bearing his name, address and
profession, he may have printed in the
left-hand corner these words: * Pto¬
maine Poison Expert." When he learns
that some one haa died, supposedly
from a side dish at dinner of canned
tomatoes, peas or corn, he hastens to
the late home of the deceased.
Sympathetic toward the famtly.tiels.

so he says, sternly resolved to call
down the vengeance of the law on the
heads of packers who. for mere money,
are poisoning people right andi left.
That is his mission, the work to which
his life is dedicated. Then he goes to
the kitchen, examines the can
contained the food partaken of by the
departed and copies the name of the
packer.

^

* *

Returned to his office, he launches his
negotiations. The packer, counting the
probable cost of a defense, finds that it
Is cheaper to settle than to fight. He
may send the ptomaine expert a check
for $200. So the transaction is ended.
The packer escapes expense, annoyance
and Injurious publicity. The lawyer re¬
sumes his ethical scrutiny of the dally
press.
But the specialist. If all things work

out as intended, will have to seek a
new field in which to spill tiia heart and
talent. The National Canners Associa¬
tion has taken the road against him
He. too. is being pursue^. mvestlKatorsari tracking him and even getting
atWhen' all"news brevity Is printedreading something like this, for ex¬
ample. "John Jones died last night aft¬
er a hearty meal of canned salmon an
agent of the packers' organisation,likely as not, arrives at the Jones resi-
dence "n advance of the Ptomainespecialist. Furthermore, he may be
cornpanied by a physician, and. possibly,l>y a policeman or a sheriff.
Frank E. Oorrell. once a newspaper¬man himself a diplomatist, a fooddesman and a general. Is the execu¬

tive officer of the canners' essoclatlofi.indeed, he helped to create it. back n
the vear 1907. He Is a big man in
salary received and. of course In workAccomplished. Traveling regularly be¬
tween the peach and olive orchardsind asparagus fields of California andthe Yard.* fisheries In Maine he
knows more about canned foods than
do the packers themselves.

.<rR«al cases of ptomaine poisoning1,told the writer of this article, "are
as infrequent as are genuine

rases of hydrophobia. A vagrant little
do* drfng of thirst and starvation, is.hfi«d by boys and men. Presently
the little dog begins to foam at the
mnnth You would so perform, I

*umstancesPerThe*'dogdis SKStf 5
exists* u'f^edIhmit a Kreat deal, nevertheless. Itabout a gr*»

d maladies.
Ptomaine poisoning Is the scapegoatA?.* human maladies, although it is

prevalent in this country than"°
unroay A man In Oklahoma waskiller the doctor said, by the po son

(n a can Of sardines. We found that
W. Wlfs murder'd hlm wUh^pari.8«en. She is Emitted sui-"4 e.^edPhb7,Cc-n.T\o1n^.de^hedid't^ he lenfo;mednOur ^""gator.Mai" l-wy«.wewh°dr0vn«f£atU«orte of business by the Passage

accidents susiai"""
same

character£ no^ngag.d in ptomaine
poison practice.

a a

"One 6f oar canners permitted him¬
self to be blackmailed nine tiroes by

lawyer. The sum of money paid
tow »»». but th#pro^blf would bavs given twice the?m«nt In every Instance rather than

to have suffered the publicity of an
trial I® court. He «*». to us?Ttb. en^and we ..opp* the

/.

activities of that particular specialist.
"Germs do get into food. Right this

minute, though the doors and windows
are open, you and I are breathing in
millions of germs every second. All
germs, however, are not poisonous.
Most of them are life-giving.
"Ptomaine germs, it must be remem¬

bered. are developed by a process of de¬
composition. Canners use fresh prod¬
ucts. Once the food Is in the can and
Is hermetically sealed anad sterilized,
the contents of the can are devoid of
any living organism and all decompo¬
sition ceases until the food is again ex¬
posed to the open air.
"Three billion cans of food are packed

In the United States yearly. A hole no
larger than the point of a fine needle

FRANK E. GORRELX,
Executive officer of National Canners*

Association.

may let air Into a can occasionally.
With the air enter germs which start
decomposition. An army officer in the
quartermaster's department once said
that a tin can filled with food is the
most honest article, animate or Inani¬
mate. with which man has any deal¬
ings.
"It makes no boast so long as It Is

good. The moment it turns bad, how¬
ever, it begins to push out its sides as
a notification to the world that it has
become disreputable. Even then, low
as it has fallen, it tells the truth. Such
cans, in the industry, are called
'swells.' Spoiled peas and corn, how¬
ever, do not always thus confess their
departure from grace. They look hon¬
est, in or out of their container, but
they turn vinegary and thus betray
their defilement by their taste. Cans
of that kind are known to the trade as
'flat sours.'
"So there is no reason why any one

should eat spoiled canned foods. If the
cans are swollen, send them back to
the grocer. Do the same when the con¬
tents of the can are sour. If the cans
are of normal shape and the food in
them is sweet, there is no danger what¬
ever of ptomaine poison. All canned
food is sterilized within the cans after
the sealing process has been complet¬
ed and not only the food, but the air
around it and the Juices over it, along
with the Interior of the cans, are put
through a treatment by fire that thor¬
oughly purifies them.

*
* *

"The National Canners* Association
feels that it is nearer to the people
than is any other agency that is dally
engaged In supplying them with the
things by which they live," Mr. Qorrell
went on to aay. "Americans are eating
out of cans. Every food that is cooked
In the house is now cooked at the fac¬
tory. Turnips, carrots, potatoes, hom¬
iny, spinach, pumpkins and sweet po¬
tatoes can be bought In cans from gro¬
cers. Three thousand factories are
manufacturing canned foods. The peo¬
ple of the United States are spending
1500,000,000 yearly for canned fruits,
vegetables, meats, fish and milk.
"It may interest you to know that the

trade In canned milk now amounts to
910,000,660 annually. Half a billion
dolars Is Invested in the oannfoff In¬
dustry. Packers with large establish¬
ments. and one company alone manu¬
factures 6,000,000 cases of meat, fruits,

m!lk and vegetables, are to be found in
nearly every state of the Union.
"Fishermen, farmers, butchers, gar¬

deners and orchardlsts are supplying
them with raw materials. The packers
prepare the food and send it to market.
If their product is not healthful, as
well as palatable, they will lose such
business as they have, together with
their factories. Thus honesty with
them, as with every one else, is the
best policy.
"Anxious to make good, they have es¬

tablished a food research laboratory in
Washington and have employed the-
ablest chemists in the country that
their processes may be improved and
their products refined to the last prac¬
ticable degree. Dr. W. D. Bigelow,
famous among scientific men here and
abroad, is our chief chemist, and Dr.
A. W. Bitting, of equal eminence in
America and Europe, is our food tech¬
nologist. They and their assistants are
working every day on the large and
small problems of the canning industry.
"Just now, for example, they are test¬

ing forty-nine different kinds of tin so
as to learn the particular sort of con¬
tainer that is best suited for each food
product that is packed. The tin coat¬
ing on the cans is if various thick¬
nesses and the iron and steel plate on
which the tin is laid varies in many
ways. Sixty thousand cans of vegeta¬bles, fruits, milk, meat and fish are
being used in the experiment.
"Mr. Pumpkin likes iron; Mr. Sweet

Potato doesn't. Now iron in food is
not harmful, but it isn't necessary. The
canners* association, accordingly, is
willing to spend thousands of dollars
to eliminate the slightest traces of iron
that may be found at times in pies madeof canned pumpkin.
"And, let me add at this juncture, the

Information we obtain is public prop¬
erty. We learn no secrets that we hide
away from the 750 canners who are not
members of the association. All of our
bulletins are mailed to them and we are
willing to help them in every way pos¬sible. We are benevolently selfish, in
that we want the people to have confi¬
dence in canned foods, that our sales
may be Increased.
"Nor can we complain that the people

are lacking in confidence. Ten million
cases of corn are packed yearly in the
United States. There are two dozen
cans to the case. The pack of tomatoes
exceeds considerably that of corn. Peas
and corn are competitors for the second
place on our active list. Corn is grownand canned in Maine, and westward
from New York to Minnesota and south¬
ward from Maryland to Missouri. Isaac
Winslow of Maine began experimentingwith corn in 1839. He toiled for thir¬
teen years before he was even moder¬
ately successful, and a quarter of a
century passed before his process was
patented.

"Peas are planted In fields and mowed
and loaded on wagons like hay. They
are grown from New York to Maryland,
and as far westward as Illinois and
Wisconsin. The Industry has also been
developed in Colorado, Utah and Cali¬
fornia. Thrashing is done with a ma¬
chine called a viner. From the time
they are harvested until canned peas
are manipulated entirely by machinery
and the hands of the workers never
touch them.
"The centers of tomato packing are

Maryland. Delaware, New Jersey, Vir¬
ginia, southern Ohio, Indiana, westernNew York and central and southern
California. Crops range from two to
twenty tons to the acre. The waste in
canning is about 50 per cent.
"Sauerkraut is now manufactured bythe ton. Nearly all of the asparagus is

produced and packed In a small cornerof California. Tip asparagus' is cuteight inches down, just as the sproutsbreak through the earth. Pole limabeans are grown in California and bush
lima beans in the eastern states.
"The peach is the king of all cannedfruits.there are fifteen brands of Cali¬

fornia yellow clings alone. Peachesthat are delicious when eaten right off
the trees often lose their flavor and
texture when put in containers. Or¬
chards of canning peaches are planted,therefore, along the Pacific coast.
Thousands of bushels of Bartlett pears
are also packed. Plums. too, are a
staple, and canned prunes are now on
the market.
"Whole figs are packed In South Caro¬lina, Mississippi, Louisiana and Texasand $5,000,000 worth of pineapples inHawaii. Blueberries and whortleberries

grow wild and are scarce, but are
canned to a limited extent In Maine,Maryland and northern Michigan.Gooseberries, onoe commonly used In pies,have lost their popularity because of
their acidity. Two Kinds of grapes are
canned, the Niagara in the east, and
Muscat on the western coast.
"Loganberries, whichv^re a cross be¬

tween the blackberry and the red rasp¬berry, having the sire and shape of theformer, the color of the latter and theflavor of both, are canned in greatquantities. Indeed, all kinds of fruits
are packed, apples among the rest.Machinery is used for grsdlng as to
sizes. The machines in the canning in¬dustry would make a story in them¬
selves. Corn is husked and cut from the
cob, apples and tomatoes are pared andoored, peaches are pitted and greenbeans are snipped by machinery.¦"Clams are canned in Washington andOregon, mostly, and nearly the whole
Sack of crabs comes from Chesapeake
ay and the Virginia roast. The supplyof canned or cove oysters is obtained

along fhe Chesapeake bay, on the
shores of the Gulf of Mexico and nearSavannah in Georgia. Salmon are
packed on the Columbia river, Ptigetsound and the Alaskan coast. Thinbranch of the canning Industry pro¬duces $30,000,000 of wealth annually.

*
* *

"American sardines, caught off the
Maine coast and in Monterey bay, Cali¬
fornia, promise to become a very im¬
portant branch of the packing buslnees.
The demand for shad roe, shrimp and
tuna fish is also increasing. It has
been said that modern food manufac¬
ture means In reality a high-class com¬
munity kitchen. There are 3.000 suchkitchens, as 1 have said, in this coun¬
try. We lead the world not only in
the quantity of the food packed, butin quality. France and Italy are the
foremost canning nations in Burope,and yet the United States packa Ave
times more food than both of them.
"American canned meats are being

eaten by the French, Russian, British
and Italian armies at this moment.
Some of our tomatoes, too, have gone
abroad. Our army buys sixteen dif¬
ferent kinds of canned foods from
packers in the United States.

"If war comes the canner will be as
indispensable as will be the manufac¬
turer of powder and guns. He Is the
man who will ration the soldier In the
field, and the work can be performed
promptly, no matter what ocoure. We
have already seen to that. The can¬
ning Industry is 'prepared/ as the gen¬
erals of the army will tell
you to ask.
"Furthermore, the men in t

es and at sea would get food that la
fresh and pure. Canners nmvm
chemicals. Nicholas Appert. a
oonfeotioner, distiller, biwei
cook, was the founder of the
industry. Every woman who la fit¬
ting up' tomatoes and peaches tfefta
summer Is strictly following the e|S-
tem he originated. Hla prooeee has
been handed down from motile. ta
daughters for three generations.
"The French government In 1TWI an

behalf of its army, offered a prise of
$2,400 for a dependable method of pre¬
serving food. Appert won the prise
after nine years of experimenta. Be
found that heat and alr-tlght battles
kept food from spoiling.'*

(Oopyriffht, 1914, by Jurat*

The Penalty.
SENATOR FAZJ. was talking In New

York about the Mexican situation.
"This Imbroglio." he Bald. disgustedly,

alluding- to an earlier phase, "was due to
absent-mindedness. Well. absent-raimHd-
ness In affairs of state gets punished as
sharply as In affairs of love.
"I once knew an absent-misted dry

goods clerk who was In love with a spirit¬
ed girl. He took her hand one night and
droned:
" "Dear, dear little hand! I wiofcr.I

wonder1.and then his abseoVmlndeflaees
cot Its work In, and he said:
" *1 wonder If It will waahT"
"The girl gave a sudden start.
" 'No. George.' she hissed. It waft wvsh.

and I may as well tell you, too, that it
won't cook, or sweep, or darn
either. Good evening!'"

The Cinnaminson Sage.
HE English cabinet'*

11 bungles at Ganipoll and Kut aM
to be Investigated.and the
have been appointed by the
itself."
The speaker. Representative ]

¦hook his head.
"This fact." ha Bll tMrib

epigram of the dnnamlnson sags*
"Ye can't strengthen neither a av

blln' wall nor a crumblln' repctatln i
whitewash.


